

Operating Instructions 

mmmmm 



SR-LA10N(1.0L) 
SR-LA18N (1.8L) 



ThET* you rviucfi fry 
purchasing MaJfonaK Electarec 
fllca Codttsr/AWmmr. 



Contents 

Important , ., 1 

Safeguards 

Precautions 2 

Parts Description .. 

Preparation far. ... M 

C-ooking; Ftisce 

Cooking Rice ne 

Brce 20 



0|^:-.||NatiDnSJ2>-< 

^Af^ fggft ^j-.qsj 



6<t; 



Warm 

RahsaliDp; 22 

•Stewfrvg 24 

Steaming 26 

"RraerCocAingt ............ 2B 

Gleaning aircS ... ... ........ . ... 



If rice is r>ot . 32 




£±±fc -as * 4 m%%#M 6 ;mmm s 

..... 11 H$M 12 MOTMft H3 

■ — fiS T^l^lr ^td| K6 ^piii^lljl 1 7 

.ise $ ftffii - 

i% ..20 M£ .......... 21 21 

2.2 *P\ Q d 23 HflOit 23 

&&fr®mmfi& 24 ^ ££i&i .... 2s ps^ias 25 

iimi^. 26 mt. 27 ii^j^a 2? 

i. 2B mm 29 MSB? 

tezxtwbfrtt 3c 3t mm si 

5|<tt..„. SA ^l|«^f 3(S 

+1 2&°]7il? 42 ffi££T2£K? 43 

■ 44 a}£* t 45 ^Si'^S _ 4$ 



4§ 



IMPORTANT SAFEGUARD 




When using electrical appliances, basic safety precautions should always be followed, including the following: 

1. Read all instructions. 

2. Do not touch hot surfaces. Use handles or knobs. 

3. To protect against electrical hazards do not immerse cord, plugs, and Rice Cooker, except pan, in 
water or other liquid. 

4. Close supervision is necessary when any appliance is used by or near children. 

5. Unplug from outlet when not in use and before cleaning. Allow cooling before putting on or taking off 
parts. 

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or 
has been damaged in any manner. Return appliance to the nearest authorized service facility for 
examination, repair or adjustment. 

7. The use of accessory attachments not recommended by the appliance manufacturer may be 
hazardous. 

8. Do not use outdoors. 

9. Do not let cord hang over edge of table or counter, or touch hot surfaces. 

10. Do not place on or near a hot gas or electric burner, or in a heated oven. 

1 1 . Extreme caution must be used when moving an appliance containing hot oil or other hot liquids. 

12. Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any 
control to "off", then remove plug from wall outlet. 

13. Do not use appliance for other than intended use. 



A. A short power supply cord (or cord set) is to be provided to reduce the hazards resulting from 
becoming entangled in or tripping over a longer cord. 

B. Longer cord set or extension cords are available and may be used if care is exercised in their use. 

C. If a long cord set or extension cord is used, 

(1 ) the marked electrical rating of the cord set or extension cord should be at least as great as the 
electrical rating of the appliance. 

(2) if the appliance is of the grounded type, the extension cord should be a grounding-type three- 
wire cord, and 

(3) the longer cord should be arranged so that it wilt not drape over the countertop or tabletop 
where it can be pulled on by children or tripped over accidentally. 

This appliance has a polarized plug; (one blade is wider than the other). As a safety feature, this plug will 
fit into a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it still 
does not fit, contact a qualified electrician. Do not attempt to defeat this safety feature. 
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INSTRUCTION 




15. This product is intended for household use. 
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AWarning 

This symbol indicates information that, if not heeded, 
could possibly result in loss of life or serious injury. 



ACautaon 

This symbol indicates information that, if not heeded, 
could result in injury or property damage. 





Do not place your hand or face 
over or near the steam vent 

May result in burns. 
• Keep children away. 

Steam vent 



Do not plug or unplug 
the rice cooker with wet 
hands. 

May result in electrical shock. 



I Be sure to insert the power 
plug firmly into an electrical 
outlet. 

Improper insertion may result in 
electrical shock or fire due to overheating 

© Do not use a damaged plug or a warped outlet. 

I Do not let children or those who are 
unfamiliar with the 
operations operate the 
rice cooker. Keep the 
rice cooker out of the 
reach of children. 

Children may receive burns or be injured. 

I Do not immerse the unit in 
water or expose it to water 

May result in shorting or 
electrical shock. 

© If water enters the main 
unit, consult your nearest 
retailer or service center. 








ED Do not damage the power 
cord or the power plug. 

{Avoid damage to the power 
cord. Do not attempt to modify 
the power cord. Keep the power 
cord away from high temperatures. 
Avoid unnecessary bending, twisting, pulling 
of the power cord. Do not attempt to tie the 
power cord in a bundle.) 

Using a damaged power cord may result in 
electrical shock, shorting, or fire. 

© If the power cord or the power plug is 
damaged, consult your nearest retailer or 
service center for repair. 

IS Remove dust from the power plug periodically. 

Excessive dust on 
the power plug may 
reduce insulation due, 
to humidity, etc., 
resulting in fire. 

G Unplug and wipe dust off the power plug 
with a dry cloth. 

□ Do not attempt to modify, disassemble, 
or repair the unit. 

May result in fire, electrical 
shock, or injury. 

© Consult your nearest 
retailer or service center 
for repair. I* 3 " 

□ Do not use the unit at a voltage other 
than 120 V AC or the rated voltage of an 
electrical outlet or a wiring accessory. 

When connecting a number of cords to a 
single electrical outlet, pay attention to the^ 
total wattage. If the total wattage 
exceeds the rated wattage of 
an electrical outlet or an 
extension cord, fire may be 
caused due to overheating. 
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□ Do not use the rice cooker on an 
unstable surface or a mat easily affected 
by heat. 

Possible toppling of the unit may cause injury 
or fire. 

□ Be sure to grasp the power plug when 
unplugging. 

Pulling the cord may cause electrical shock, 
shorting or fire. 

□ Unplug the rice cooker from the 
electrical outlet when not in use. 

May cause electrical shock, electrical leaks or 
fire due to insulation deterioration. 




Metal 



□ Do not touch the metal 
part on the inside of 
the lid during or just 
after use. 

May receive burns. 



□ Do not place things near the steam vent. 

The part exposed to steam may be deformed. 
O When using the rice cooker in a cabinet, etc., 

leave enough clearance to permit steam to 

escape. 




□ Do not use the unit in wet locations or 
high temperatures. 

May cause electrical 
shock, electrical leaks or 
fire. 



□ Use only the specified pan. 

Burns or injury may be received due to 
overheating or abnormal operations. 

□ Be sure to hold onto the power plug 
when rewinding it to keep from being 
hit by the plug. 

May receive injury. 

□ Do not touch the hook button while 
carrying the rice cooker. 

Cover will open and may cause injury or 
burns. 

□ Please use with dry hands. 

Touching high temperature parts may cause 
burns. 
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0 Avoid tapping 
or scratching 
the pan 



To avoid damage to the non-stick coating on the cooking pan. 




□ Do not put 
spoons or 
other utensils 
in the pan 




Do not use □ Wash the pan immediately after □ Do not attempt to wash 
vinegar. cooking with any seasoning. rice with a whisk. 



I Do not attempt to clean, 
the pan with scouring 
powder, steel wool or 
a nylon scouring pad. 

Clean the pan 
with a sponge 

□ When using a metal tablespoon, be 
careful not to damage the coating. 




□ Keep the outside of the pan and the 
pan sensor clean and dry. 



Very Important 



Bottom and side 




1L. Pan sensor 
Heating plate 



Any foreign substance may cause the rice 
cooker to malfunction. 

□ To pull the power plug, 

pull it horizontally as 

shown. 




□ Close the lid when in use. 

□ Do not use the rice cooker in direct 
sunlight. 

The rice cooker may malfunction. 

□ Do not cover the lid with a cloth. 

The lid may become deformed, cracked or 
discolored. 

□ Unplug the rice cooker from the 
electrical outlet when the pan is 
removed. 
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(Part Identification) Moisture Retaining 

V J /Cap 

Outer Lid — 



Pan 



Power 
Cord 



Hook 
Button 
Control 
Panel/ 
LCD 




Power 
Plug 



— Heater protective 
paper 

• Remove the 
heater protective 
paper before use. 



(Accessories) 




Rice Scoop 



Scoop Holder 



Measuring Cup 
(Approx. 180ml) 





Steaming Basket 



(Control Panel) 




1 


Keep 
Warm/Off 


Turns on/off the keep 
warm (unction. 
Turns off the timer function. 
Cancels preset operations. 


2 


Timer 


Sets the timer. 


3 


Menu 


Selects a cooking menu. 


4 


Cooking 
Timer 


Sets the cooking time for 
the "Porridge", "Slow Cook" 
or the "Steam" menu. 


5 


Start 


Starts cooking or timer 
cooking. 



1 2 



4 5 



(LCD /Menu) 



Q LCD ) Displays selected cooking menu, the cooking time and other 
information. 

( Menu ) 



1 Regular 

2 

3 Reheat 



<0Q H 
<UU30m> 

< V V > 



FlPorridge 4 



Slew Cook 
Steam — 



Timer Cooking Timer, 



1 


Regular 


Cooks white rice into regular hardness. 


2 


Quick 


Cooks white rice faster than the "Regular" menu by 
10 to 20 minutes. 


3 


Reheat 


Use for reheating cold rice. 


4 


Porridge 


Cooks white rice into porridge. You can select the 
"thick" type or the "thin" type by adjusting the water level. 


5 


Slow cook 


Stews meat or vegetables, (You can select the cooking 
time in 30-minute increments from 1 to 4 hours.) 


6 


Steam 


Steams vegetables or other foods. {You can select the 
cooking time in 1 -minute increments from 1 to 60 minutes.) 
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1 2 



4 5 



1 


Keep 
Warm/Off 
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2 


Timer 




3 


Menu 




4 


Cooking 
Timer 




5 


Start 
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Regular (<pQH ? 



Porridge — 4 
StowCook — 5 
Steam 6 



Timer Cooking Tlrnef, 



1 


Regular 




2 


Quick 


"Regular" > - a- J: U 1 0 #~ 20 < fc# 
±(f*t. 


3 


Reheat 




4 


Porridge 




5 


Slow cook 




6 


Steam 
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Keep 
Warm/Off 
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Timer 


Oj|°^A]0|j AffHL|D[. 
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Menu 
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Cooking 
Timer 




5 


Start 
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Regular 
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3 Reheat 
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Porridge 
Slow Cook 
Steam — 



Timer Cooking Timer, 



4-4 
5 
6 



Regular 



Quick 



Reheat 



Porridge 



Slow cook 



Steam 
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Keep 
Warm/Off 




2 


Timer 




3 


Menu 




4 


Cooking 
Timer 




5 


Start 





1 2 



4 5 



1 



Regular 



2 — |@fl@s| 

3 — l- Reheat 



Porridge 4 

Slow Cook ■ — 5 
< V v'frj steam 6 



( Q0 H 



Timer Cooking Timer, 



1 


Regular 




2 


Quick 


Jt "Regular" #10~20#£ft$?a#ffi ■ 


3 


Reheat 




4 


Porridge 




5 


Slow cook 




6 


Steam 
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The minimum and maximum amount of rice that can be cooked will vary depending on the menu chosen. 



Menu 


Cooking Capacity (Measuring cup) 


SR-LA10N (1.0L) 


SR-LA18N (1.8L) 


White Rice 


1 cup to 5.5 cups 


3 cup to 10 cups 


Thick Porridge 


0.5 cup to 1.5 cups 


1 cup to 3 cups 


Thin Porridge 


0.5 cup to 1 cup 


0.5 cup to 2 cups 


Slow Cook 


1.8qts (1.7 L) 


3.2qts(3.1 L) 



I 



Measure rice. (Use the measuring cup [approx. 180 ml] provided with the 
rice cooker.) 

Measure in level cups. 





2 Rinse rice. (Rinse rice in a container other than the rice cooker pan) 






(1 ) Rinse rice quickly in a lot of (2) Rinse rice evenly and 

water, then quickly drain. quickly so that rice 

grains rub each other. 
(4) Repeat steps (2) and (3) until water runs clear. 
Note: Rinse rice thoroughly. Otherwise, rice may scorch or smell like bran 



(3) Rinse rice with a lot of 
water, then drain. 



Add water. 

Put the rinsed rice into the pan and add water to the appropriate water 
level depending on the amount of rice and the menu chosen. (The 
figure shows the water level for cooking three cups of white rice.) To 
measure the water level correctly, place the pan on a flat surface and 
check the water level against the gauges at both sides of the pan. 




Volume 
of rice 
(cup) 


Volume of water (measuring cup) 


Thick Porridge 


Thin Porridge 


SR-LA10N 


SR-LA18N 


SR-LA10N 


SR-LA18N 


% 


2 V 2 




3V 2 


3V< 


1 


5 


5 


6 V z 


6 V 2 


1 % 




7 




9 3 / 4 


2 




9 




12 3 / 4 


2% 




11 






3 




13 







4 Set the pan in the rice cooker and close the outer lid. 

Be sure to fit the moisture retaining cap into the outer lid. 

5 Plug the rice cooker into an electrical outlet. 

&r Refer to page 18 for cooking. 

ra 1 Refer to page 28 for timer cooking. 
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Select a menu. Each pressing of the 
[Menu] key moves < (or >) from one 
menu to another as follows. 

"Regular" -» "Quick" -» "Reheat" -> "Porridge" -* 
"Slow Cook" -» "Steam" -* "Regular" -> ... 
{The figure shows the indication on the LCD 
when the "Regular" menu is selected.) 

Press the [Start] key. 

The [Start] lamp lights up when cooking starts. 
The remaining time counter will appear on the 
LCD display when the remaining time reaches 
the time shown on the chart below. 



Quick 


Regular or Porridge 


9 minutes 


13 minutes 



When cooking is finished, the rice cooker beeps 
and automatically switches to the keep warm 
mode. 

Fluff (mix) rice completely within 30 
minutes after cooking is finished. 

Rice is ready to be served. 



Standard cooking time (Approx. in minutes) 


Regular 


Quick 


Porridge 


50 


29 to 39 


62 to 78 
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Caution Do not use the keep warm function 
for porridge or mixed rice to prevent 
rice from producing odor, becoming 
discolored or sticky. Press the [Keep 
Warm/Off] key to turn off the keep 
warm function. 



1 [Menu]*-£ 

*r. 

"Regular" -* "Quick" -> "Reheat" -» "Porridge" -> 
"Slow Cook" -» "Steam" -» "Regular" -» ... 

2 [Start] US*. 

[Start] 5>7tfij£fJU&t. 







9tt 


13# 



7&30#JUrticc:ijyu±tt 

*<fc<ia<UT<£*0. 





Regular 


Quick 


Porridge 


50 # 


29 ~ 39 # 


62 ~ 78 # 



fc#&£L£UT<££U 0 [Keep 
Warm/Off] L*TffS£*7lcU 



1 mfeS tf^ltM^. [Menu]?|fi 
fl|n^ <(£E^ >)7^0|#ffO|cF, 

"Regular" -> "Quick" -* "Reheat" -» "Porridge" -» 
"Slow Cook" -> "Steam" -> "Regular" -> ... 

2 [Start] ?IS 

*|A r 7 r a|*he|£ [start] ^ = 7h 3«W^r. 
^Si^ 3A r A|?Jo| 0hBfl24 soil ^7-1=1 A|2>q| 
oil ge*MI LCD sa|^o|| 5loiA|^}oj ^ 







9£ 


13£ 



^|A^h ^"-^ Mill!!! S r i ±?\7\ #21 *r^3° 



3 30^01 moii ^s*ii## 



$|A r 7r 1! D|| 9rX|S| A|M 7 |S 


Regular 


Quick 


Porridge 


^50£ 


29 ~ 39 £ 


62 ~ 78 £ 



4 ^ BE^ £5|7HB|^ ^°IO| s|7| &H 
- 0|| ££^X[ n r AjA|£. 

[Keep Warm/Off] k&l £ 

H£ &i-|cr. 



1 38tt*E ° [Menu] » » < ( m 
>) MWlo 

"Regular" -» "Quick" -» "Reheat" "Porridge" -» 
"Slow Cook" -> "Steam" -» "Regular" -> ... 

2 & [Start] ^° 

ttBBattfcHf - [Start] JfiHSKS ° 

a»^Hiiij^SDT3im*MHtra » ja^ratr 







9t> 


13t> 





Regular 


Quick 


Porridge 


50 7} 


29-39 ft 


62-78 # 



tm [Keep Warm/Off] M ' <#tfift;A ° 
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When cooking is finished, the rice cooker 
automatically switches to the keep warm mode. 
Caution 

1 ) Do not use the keep warm function for mixed 
rice, or porridge to prevent mixed rice from 
releasing odors or discoloration, and porridge 
from becoming gluey. 

2) Do not keep rice warm more than 12 hours. 
May result in odor and discoloration. 

3) Do not leave rice scoop or other utensils in the 
pah. The rice may be contaminated with 
unwanted bacteria and may cause odors. 

4) Do not add cold rice to the warm rice in the 
pan. May result in odor. 

Depending on the elapsed warming time, the unit 
operates as follows: 





Elapsed time 
in the keep 
warm mode 


Display 


Operation 


1 


Less than 
24 hours 


Elapsed time 
in the keep 
warm mode 
(hours) 


Operating in the 
keep warm mode 
(The [Keep Warm/Off] 
lamp is lit.) 


2 


24 to 96 
hours 


No display 


Operating in the 
keep warm mode 
(The [Keep Warm/Off] 

lamp is lit.) 


3 


After 96 
hours 


Standby 
condition 


The keep warm 

function will 
be automatically 
turned off. 











1 


24 w$m 


mm 


([Keep Warm/Off] 


2 


24 -96 era 




JS.'B 

([Keep Warm/Off] 

7 


3 


96B*H£Lh 
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(e.g. = 1.0L type) 



Measuring cup 




I 



2 



Fluff the cold rice in the pan. 

Before reheating cold rice, add water as 
shown in the table below with the measuring 
cup provided. 



Volume of cold rice (refer to water 


Volume of water (cup) 


level scale on the pan) 


1.0 L 


1.8 L 


1 


</< 




2 






3 


Vi 


Vi 


4 




i/i 


5 




1 


Cold rice reheating maximum capacity (level) 


3 


5 
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e.g.: Figure 1 shows the volume of cold rice at level 3 
and amount of water have to add in is V2 cup. 

Press [Menu] key to select "Reheat" 
function. 

Press [Start] key. 

The [Start] lamp lights to indicate that reheating 
process has started. The LCD will display '20', 
regardless of how much rice is being reheated, 
indicating that it will take 20 minutes for reheating 
process to finish. The displayed time will be 
reduced one minute at a time. The rice cooker 
beeps when the reheating process is complete 
and automatically switches to keep warm. The 
Keep Warm/Off light goes on. Fluff (mix) the rice 
as soon as the reheating process is complete in 
order to ensure good tasting rice. 

Caution 1) Do not add cold rice exceeding 
the maximum capacity. 

2) Reheat cold rice only once to 
avoid deterioration of flavor. 

3) Use the reheat function for white 
rice only. 



2 
3 





*0D < 




1.0 L 


1.8 L 


1 


'/4 




2 


'/! 




3 


1/2 


1/2 


4 




</2 


5 




1 




3 


5 



[Menu] * - £ if U T. "Reheat" £ a 

[Start] *-£«>L,3;-f 

££&7jkLZT. S*SU<D&^ r 2 0 j li, 



*\0\ OfSH£| £Oj] %.0\ ^AjA|^, 



£f&2| ^ 


§2|S 


Ma) 


(MIWISI ffl| g £A| §5) 


1.0 L 


1.8 L 


1 


'A 




2 


i/i 




3 


'/a 


i/i 


4 




1/1 


5 




1 


WW 32 S^*]^^) 


3 


5 



oil: ai 1 offAi xpUfi S^s) agt 0 | s||g| 3 Si 
g^O]| "CHO^ £ #o| o|o 1/2 gojLi^ 

£ [Menu] tH-E# ^ "Reheat" 
3 [Start] HJM- nr-^Wfi. 

[Start] ^H7f S^EjCH ^7^0| A^o^o 

u^Ei^qcK *M^t* ^ §^o|| *M|fto| 

LCDO|[^ '20' 0| £A|£|Dl ( 0|^ X||7fg0| £ 
££pWX| 20^0| ±2.%^ £[P|^M^. A|# 

33 y#o| ^§0^ M 

£2£ yoj^qcK Keep Warm / off e jH7^ 
TiaM^. x||7^o| ^a| y# 41 o| 

5 & %^o\\nt $ms.. 

3) ^H7^ 7|^S H ^0|SJ ^^0||D} 
0} ^A|£. 



I 



BRIM 





7jcQ (ft) 




1.0 L 


1.8 L 


1 






2 


v» 




3 


'/* 


1/2 


4 




1/2 


5 




1 




3 


5 



: HSU *gtti£fiKflfl[SiJ "3" M*fiH 



2 8 [Menu] & ■ iSS "Reheat" gjgg 



& [Start] fi ° 

[Start] *i£ • S6A "HJD**" IKffi 0 MMQ&£ 
'>#fi, LCD (atSS^Sg) HSU^ "20", 

as 1) jqa£« - tt^£*aaia*m 
3) jp^ngflipr»fflft»D»afis«' 
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Use the "Slow Cook" menu for stewing. You can set the 
cooking time in 30-minute increments from 1 to 4 hours. 

1 Put ingredients and seasonings into the 
pan and set the pan into the rice cooker. 
Close the outer lid and plug the rice 
cooker into an electrical outlet. 

2 Press the [Menu] key to select the 
"Slow Cook" menu. 

"1 H" (1 hour 0 minutes) is displayed on the LCD as the 
default cooking time for the "Slow Cook" menu. 

3 Press the [Cooking Timer] key to set 
the cooking time. 

Each pressing of the [Cooking Timer] key 

changes the time as follows: 

"1H" -> "1 H30M" -> "2H" ->■■— > "3H30M" "4H" -» 
"1H" 

4 Press the [Start] key when the desired 
cooking time is displayed. 

The [Start] lamp lights up when stewing starts. 
The LCD will change every thirty minutes to show 
the remaining cooking time. The display will count 
down by one-minute increments when the 
remaining time reaches one hour. The unit will 
automatically switch to the Keep Warm mode 
when the desired cooking time is complete. 

For example: If the desired cooking time is two 
hours, the remaining cooking time is displayed 
on the LCD as follows: 

"2H" -» "1H30M" -* "1H"-» "59M" -» "58M" -»-"1M" 



£&&H3£t£lCli "Slow Cook" ZMtftt, 

1 KSaW&HifcHSrtfcKlcAtL * 

2 [Menu] +-^flUT "Slow Cook" £ 

3 [CookingTimer]*-£PUT&&* 

"1 H" -» "1 H30M" -* "2H" ♦ "3H30M" -> "4H" -» 
"1H" 

[Start] *-*»0£-r. 

[Start] 7>^A*jSJTU. jfiti&#WI#i&$ U £ 

US to 



"2H" -> "1H30M" -* "1H" -» "59M" -» "58M" ->-"1M" 
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^ Mo\~ sa|# "Slow Cook" # -id^i^M 

C+. tHI^Oll S>^CH 1~4A[7} (30^ n^)2| ^a|A| 

J [Menu] ?|# "Slow Cook" ^ 

fiA|«oi|"lH" (1 A|^0^-)0|£U £ A|i|u|cJ. 

i^0|^ A|7}o| £ 7 |*|) 

3 [Cooking Timer] ?|# ^ ^ #0|^ 

"1 H" -► "1 H30M" -* "2H" -*■■- * "3H30M" -» "4H" -♦ 
"1H" 

£S 5A|^u|cf. 

4 ^§o[2 ^ 3EB|A|£J-0| J£A|£jg 
[Start] 

[Start] S = 7r £j§ekll ^ &o|^ tt\7[ a|5[ 
IfMciK °f| 30 £ ?|AHi}o| LCD CH| 

4e^u|cK #04 ^|a^a|^o| 1 a|t}o|| 

0| CtH A|7} 0 | iJ£*| ?J±S\0\ SAj^Ul 

^|AHZ}0| 14 a ^o| x^o S 

oil: flA r A|ao| 2 a|#S! a^, So) flxwaol 
ol-BHsf yo| LCD o|| 5A|iqr4: 

"2H" -> "1H30M" -> "1H" -> "59M" "58M" -»-"1M" 



MB "Slow Cook" < fflB$(HI££l ?ij4 0t^^ (30# 

illJf "Slow Cook" 

ia*MK±aj3i "ih" ci /msoao (tttm 
fi) ■ 

3 8 [Cooking Timer] 8 - IS^i^B^ ° 

- mm$£%'& "ih- aitsij 

"1 H" -> "1 H30M" -» "2H" "3H30M" "4H" -> 

"1H" 

4 fsassiTraEMisra • mu&t [start] 

[Start] ffiffi ' P*1&®^ 0 LCD £30 »aH$«« 

: dn A^rKM%«tB#m Affi'J^0# - HIS 

SE*isra!i«iBiTm^s^LCD ° 

"2H"-> "1H30M"-* "1H" -+ "59M" -» "58M" -»-"1M" 



1 Using the measuring cup provided, 
place the amount of water shown 
below into the pan, and place the pan 
in the rice cooker. 

1 .OL type -> 450ml (2.5 cups) 
1 .81 type -> 630ml (3.5 cups) 

2 Set the steaming basket in the pan 
and place ingredients on the plate. 
Close the outer lid. 

3 Press the [Menu] key to select the 
"Steam" menu. 

"10M" {10 minutes) is displayed on the LCD as 
the default cooking time for the "Steam" menu. 

4 Press the [Cooking Timer] key to set 
the cooking time. You can select the 
cooking time from 1 to 60 minutes. 

Each pressing of the [Cooking Timer] key 

changes the time as follows: 

"10M" -» "11M" -» "12M" -» ■■"60M" -» "1M" -> 
"2M"-*-"10M" 

5 Press the [Start] key when the desired 
cooking time is displayed. 

The [Start] lamp lights when steaming starts. 
The remaining cooking time is displayed on LCD 
and it counts down in one minutes increments. 

When the preset cooking time elapses or when water 
evaporates completely, the rice cooker beeps and 
automatically switches to the keep warm mode. 



1 «0**ttE©BrO*?7-ettOU 

1.0L&S ■» 450ml (2.5 KvZf) 
1.8Ltt* ■» 630ml (3.5 * yZ?) £Aft£ 

st. 

3 [Menu] * - £ ft 1/ T "Steam" £ ^ 
St. 

4 [Cooking Timer] +-€ftUTS3a^ 

M*ttj£i,st. i-6o^st^ 
Mm^s^st. 

"10M" -» "11M" -» "12M" — ■■■"60M" -» "1M" -» 
"2M"-»-"10M n 

[Start]*-*fll,St. 

[Start] 7>^J7U &l/#te*U* SUBS 
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1 .OL Efoj -> 450ml (2.5 3 ) 
1.8LEf°J 630ml (3.5 3 ) 

3# ^ 2|¥3€ ^hM 

3 [Menu] US "Steam" fr #§lfM 

£| &7|*|) 

^ [Cooking Timer] 7|# feBi 2EjA|^s 
^StWCr. 1 ~60^7 r *l 2EjA|y£ 

"10M" -> "1 1 M" -» "12M" -*-"60M" -» "1 M" -» 
M 2M"-»-"10M" 

s. S.M EM M. 
[Start]?* 

[Start] =yj*7^ «|7| A|^MCr. 



1.0L& -> 450ml (2.5 ft) 
1.8L& -> 630ml (3.5 1?) 

3 &jf "Steam" 

SSSMfi-bajSnoM- (»i)(ISMl3B&tl) 

4 *S [Cooking Timer] - *T 

"10M" -» "11M" -> "12M" -"60M" -* "1M" -» 
"2M"--"10M" 

5 ftffiJSTWMKlllM ' HOST [Start] 
[Start] *i£ - mm. - Bi*fcSI*ai&#&»<fc 
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This is a count down timer, not a clock timer, so, the rice 
cooker will complete cooking when the number of hours the 
Timer was set for elapses, the Timer begins to count down 
from the time the [Start] key is pressed. For example, if the 
Timer is set for 4H 30M cooking will be completed 4 hours and 
30 minutes from the time the [Start] key was pressed, not at 
4:30a.m. or 4:30p,m.. Timer cooking is not recommended 
when using seasonings or other ingredients since they settle 
to the bottom of the pan which may cause abnormal cooking. 

Applicable Menus for Timer Cooking and Recommended 
Time Setting Range. 



Menu 


Time Setting Range 


Regular 


1 ~ 13 hours 


Porridge 


Cooking Time ~ 13 hours 



e.g.: To complete 2-hour 30-minute Porridge 6 hours later. 
J Select "Porridge" using the [Menu] key. 

2 Set the cooking time (2:30) by pressing 
[Cooking Timer] key before setting the timer. 

3 Press the [Timer] key to select the timer 

setting. ([Start] light flashes) 

Press the [Timer] key until 6H is displayed. The first time 
the [Timer] key is pressed the previous timer setting will 
be displayed. The timer will advance 30 minutes each 
time the ffimer] key is pressed. You can keep the key 
pressed so that the timer changes continuously. Timer for 
"Porridge" cannot be set for shorter than the cooking 
time. 

4 Press the [Start] key. 

The [Start] lamp goes off and the [Timer] lamp lights. 
Timer cooking is set. As soon as cooking starts, the 
[Timer] lamp goes off and the [Start] lamp lights. If 
the selected menu is Regular and the Timer is set for 
1 hours, or the selected menu is Porridge and the 
Timer setting is the same as the cooking timer's, the 
[Start] lamp will light and cooking will begin as soon 
as the [Start] key is pressed. 
Note: Timer setting cannot be used for "Quick", 
)Q "Reheat", "Slow Cook" and "Steam". 



11 UH30MJ £^£tt-a\£i|£, U 



> - n- 




Regular 




Porridge 


HSB*IH~13KHB] 



W : 2 m 30 $<DtiW& 6 BSIBiaicSET** 

J [Menu] * - T "Porridge" t 

2 MWM4tt:£**i!IIC. [Cooking Timer] 
*»LTH!*IW (2:30) fc-feyhU* 

to 

3 rTlmer]*-*»bT*ftM*»* 

([Start] 

[Timer] tftm^mmmm 
mz re hj t^anssT 

#£*5ft*t. r *>f7-j 30 

4 [Start] *-4ffU*t. 

[Start] ?>7m?L4Timer]7>7&&XJt$>£¥ 
tt£7TT. «?IS^teS4tt<lC[Tlmer]7>7li 
iB*. [Start] 7>7#£CTU£* 0 94 T-jflM B$ 

McRssft. m<D&mmzittt> 

£ : TQuickj TReheatj TSlow Cookj r Steam J 





m, b\o\d\^ aj^oi %zmm m\ a J*\ 

7\ ^SUMR. o| ^0|cH-^ (3A r ) ^#4 ^ 

A|0j| Cf£0| A|^HU|CK Oil* EfOlQpr 

4H30M Aj § E| *| A ^ £ £ 4A | 30^0| 

14 £^ 4 a| 30^o| oN^r [Start] tH^f- Y# *S 
•^N 4A|y 30^ *ol| ^£7). flUcf. cfB ^HS.l4 

°^ ^oi sums *\o\x\n o ^hs 011^ 







Regular 


1^13 A|^} 


Porridge 


?|AHZ} - 1 3 A|2> 



oil: 2AR} 30^2| ^§ 6A|^| o|*o|| 
J [Menu] m§ M§m "^"i *W*KM£. 
5 o||°f Efo|cH# ^o||[Cooking Timer] *H 

M wiH flAftf A|LK2:30)§ £3*^12. 

3 [Timer] o||°fA|7_ r § ^ s ^aj A | 

£. ([Start] Hj*7r WflHCr.) 

6H7\ iA|^ct|l 77^| [Timer] tH€-# t^ a | 
a. [Timer) *|£ §^CH|^ o|*j 

2| cflioffl^ol 4e^u|dk (Timer) ^ 
-§ riH ofl°fA|^o| 30£*N Sh^MR. 

2H^*M 5i°S a|^o| t^sHa] 

89flHci. "Porridge" 2] g^o||£. ofl°tA|£i-£ 
^ah^ SR «M| *J*jih ^ SI^Mcf, 

4 [Start] ¥S^A|£. 

[Start] ^H7p^x|n mmer] a=7 r 

ck o|f°t$|A[o| A^gol £fis|SteMR. *|a^ 

A|^s|xf nfxf [Timer] [Start] HI 

0|CHS| ^g0| 1 A|£}£| g^, AjEljSh 

7 r ^0|2 R0|cHo| A^*j 0 | flA r A|^4 g 

^, (Start) ^ = 7r (Start) tHM 

Y = o r A> ?|A^ r AI^^MCK 

"Quick", "Reheat", "Slow Cook" <U "Steam" 



&8T[Start] ° 

W : &m£Bf§&tSH£4H30M, StHSfiMTIStart] S 
W4/JvB?30»affi^jS, rfo# 4:30am gg 4:30pm « %ffl39 
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Porridge 


*SSBtffl-13/JvBf 



mm ■ =F 6 ^^J\0^iS^fiK 2 « 3 0 ° 
| [Menu] S ' ii "Porridge" <» 

2 £®^G<J;£>£*I ' 5fefS [Cooking Timer] 
®3l5^^Sfl<lP*ra (2/N$30 5*)(# 
#SI19M»*B4) » ^J&*SS:Ji3Ki o 

3 ^ [Timer] 3 > ° 

([Start] tom&wmw) 

$U\mer] MM^ 6H » m^JSTlTimer] SBf . 5fe 
^^SK35^ffi^»SS-;ipmer]a, ^» 

Mi3o • -mm ummmmit <> J3i±a<iHaffi 
mmimmmmm ° "Porridge- wjaw 

^ [Start] Ho 

[Start] - [Timer] *SK ' fflfo^fS, - -BIAHS^ 
PI - [Timer) £ft • [Start] ° SfirrlW^S^ Regular 

a fi = "Quick" - "Reheat" - "Slow Cook" $0 
"Steam" £7fllM»HSI 6 
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Unplug the rice cooker and allow the unit to cool 
before cleaning. 

Do not use benzine, thinner, scouring powder, or steel 
wool. 

A Main unit and outer lid 



B 



Wipe with a damp cloth. If you continue using 
the rice cooker with a soiled lid, the soil will not 
come off. The outer lid may be discolored or 
stained with the soil, but is not unsanitary. 
*Do not wash with dishwashing detergent. Do 
not immerse the main unit in water. 

Pan 



Wash with dishwashing detergent and a 
sponge. Wipe water off the pan. 
If the pan is deformed or the non-stick coating 
is worn away, purchase a new pan at your 
nearest retailer and replace the old pan with 
the new one. 

C D Pan sensor and heating plate 

Wipe with a damp cloth, if caked with foreign 
substances. 

E Moisture retaining cap 

Pull outwards to remove the moisture retaining 
cap (1). Wash it with water and wipe off any 
moisture (2). Wipe the inside of the hole with 
damp cloth (3). Securely fit the cap by pushing 
it (4). 

F Accessories 



Wash with dishwashing detergent and a 
sponge. Rinse and wipe water off. 



&HfcfcUfc£tttt 



B rtfc'* 



CD a*c-fe>-tr-fcfiMS 
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If rice is not cooked well 



Rice boils over. 




O The amount of rice was not measured with the measuring cup 
provided with the rice cooker. Page 14) 
-» The amount of rice cannot be measured correctly with a 
measuring rice bin or other methods. 

O The water level was not adjusted correctly. 

O Rice was not washed and rinsed thoroughly until water ran clear. 
(<ar Page 14) 

O The moisture retaining cap was not used. Page 14) 



Rice is hard/soft/ 
hatf-boiled. 



O Rice may be cooked hard or soft depending on the type of rice or 
the storage period. Newer rice crop has more moisture so slightly 
less water than usual should be used when cooking. 

O Adjust the water level according to your preference. 

O The amount of rice was not measured with the measuring cup 
provided with the rice cooker. (<ar Page 14) 

O The water level was not checked against the gauges on both 
sides of the pan. 

O The menu key was not set correctly. Page 18) 

O Rice mixed with various ingredients and seasonings was cooked 
using the timer cooking function. («3? Page 28) 

O Foreign substances stuck to the outside surface of the pan, the 
pan sensor or the heating plate. Page 30) 

O Rice may be cooked hard when cooked in the "Quick" menu. 



Rice is scorched. 

/ A light brown layer of \ 
rice at the very bottom 
of the pan is normal. 




O Rice was not washed and rinsed thoroughly untii water ran clear. 
(cf Page 14) 

O Rice mixed with various ingredients and seasonings was cooked. 

O Foreign substances stuck to the outside surface of the pan, the 
pan sensor, or the heating plate. Page 30) 

O The pan was not washed thoroughly. 

-» Wash the pan carefully especially after cooking mixed rice. 
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Porridge becomes 
gluey. 



O Porridge may become gluey if the timer function is used to cook it. 
O Do not use the keep warm function for porridge. 



Rice is dry. 



O The moisture retaining cap was not used. («■ Page 14) 

O Rice was kept warm for longer than 12 hours. Page 20) 

O The outer lid was not closed completely, permitting steam to 
escape and cause rice to become dry. 



Rice is 

discolored/smells. 



O Rice was not washed and rinsed thoroughly until water ran clear, 
(cr Page 14) 

O The pan was not washed thoroughly. 

-» Wash the pan carefully especially after cooking mixed rice. 

O Rice was not fluffed (mixed) within 30 minutes after cooking was 
finished. Page 18) 

-> Fluff (mix) rice to prevent its surface from becoming dry. 
O Rice was kept warm for longer than 12 hours. Page 20) 
O Cold rice was added to warm rice. 
O Rice scoop was left in the pan while rice was kept warm. 
O Mixed rice was kept warm. Page 20) 
O Rice was repeatedly reheated, {*& Page 22) 
O The rice cooker was turned off. 
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outflow 





O tt****-3tc:iiA/€30»JUrtlCS<USUfcA*? (^18) 
O 12B#HJa±ft£UTO*1*A,#? («*20) 

O &*£*riiA,£ftiIUTO$1tA^? («*20) 
O < UigUTmn&LTUSitA/^? («r22) 
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^H^cf / 




O #S ^s] Tim («■ 1 6) 

-> 7|| if ^11^3 2.*\?[ ^u|cK 

o s^si an ^o|o]| 

O ^o| gfol S ^°#£M^? («• 16) 

O Hw ?m ^^11 5U£i-W («* 16) 



O ££| ^fi, #ch| o|5[j ^o| sJtW be^ ^ = g?W *j- 

o ^ nm\&^w\? 16) 

O 2*t^I Mi ^£^o|o{| g^#£M 

4? 

O cHi-^. >=I|es^0M4? («• 19) 
( ^29) 

77f? (a- 31) 




O #o| g|of a ccH7?hx| K 16) 

7?f? («-31) 
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^§ 0\\^A[7[ £|L4 &A|7} #0|] MS 3^ ^0|#2| £ 



^0| / S*J|*^ / 



O #0| #0\® ttH77^X| Ayo^q^? ( W 16) 

O ^ a ^S30^0|LtlO)| ilf A}0#-L^? (.3- 19) 

- ^JH^ *l &So| Zj^eH S u l^. 

O 12A|^ o|& m£*KH o|x| sm£u|77[? (a- 21) 

O so| ^§ M^oil oix| (»21) 
O sJ#o| *K* *mS*U 5ix| stated? {^23) 
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O MRtttm • iS£&fflfln»MS±E£ttim«&? ("31 H) 



*fiR<ftW7 



0 3Ki*e^7«? (w17l) 

O #M£Jffl7Sffe*m»tt87 ? 

O ftftftm'ffl - {SJi§8 W JQ&&±l£ft£ft^ ? ( «• 31 W ) 

O ^!9SS3t*SJ?7 ? 



38 



Of»MS^712/J\0f? (^21 M) 



*«S / lift / 



0.ii>Jfe^?Jc;f^ii:7PI? («-17H) 

o ftm^m^j ? 

-» 1$J3iJSffl7fttSflSftSS»Pffaitft>*3St « 
Offi)flfiSaa712/m? C«t21M) 



Troobl 



Rice is not cooked at 
a preset time. 



® Cooking started as * 
soon as timer cooking 
was activated. 



(Check the following items before you 
contact your retailer or service center.) 



O The [Start] key was not pressed. 



O The timer was set to a time shorter than the minimum time required 
for cooking. (>& Page 28) 

Cooking starts upon activation of the timer cooking function 
under such conditions. 



© Key functions were 
disabled. 

• Pressing the [Start] 
key did not activate 
the cooking function. 



O The rice cooker was disconnected from an electrical outlet. 

O The [Start] key was pressed while the [Keep Warm] lamp was lit. 



e Steam escaped from 
other than the steam 
vent. 



® Power failed while 
the rice cooker was 
in operation. 



© The rice cooker 
produced sounds 
while the unit was in 
the cooking or the 
keep warm mode. 



O The packing of the lid or the brim of the pan was deformed or rice 
was stuck to them. 



J 



O The cooking finishing time may be delayed. 

O Cooking may not be done properly depending on the length of 
power failure. 

O Clicking sounds are produced by power adjustments. 

O Popping sounds are produced when bursts of steam escape from 
between the pan and the heating plate. Over time this will damage 
the heater and pan, so it is important to keep them dry before 
using the unit. 



2 or 3 indication lamps 
flash together 



O Consult your nearest retailer or service center for repair. 



* Replace damaged or deformed pan. 

* Consult your nearest retailer or service center if rice, water or other material is put directly into the main unit 
without using the pan. 

tEt The marks (O, OS) above the [Start] and the [Keep Warm/Off] keys are for blind people. 
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O [Start] *-£#UT 



0 9 



r 



O [Start] US Ufc#>? 



-»^tt^-5fr<icflcifiAfttSo-cususf 0 



O ftS^V^jSW+IC [Start]*-£#UTl\St!7u^? 



UTOSitA/^? 




o &s±#u Asians c <t#* u st. 



trt^s^sftwrs^^A u s-r©T, t ? 



* [Start] [Keep Warm/Off] *-±<D(0, cr=5)li* Clfct UTKlfi UT& U S^o 
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O £NSo|| °|£|*fAjA|H. 
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* [Start] [Keep Warm/Off] 7|&s) (•, £ £o| ^.x^^e-j^ «o|| qi»H hHbJSt 5!SJM. 
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Model 


SR-LA10N 


SR-LA18N 


Power Supply 


120 V AC 


Power Consumption 
(Approx.) W 


Cooking 


590 


835 


Keeping Warm 


84 {26*') 


95 (28* 1 ) 


Cooking Capacity 
L 

(cups) 


White Rice 


0.18-1.0 (1-5.5) 


0.54-1.8 (3-10) 


Mixed Rice 


0.18-0.54 (1-3) 


0.54-1.08 (3-6) 


Thick Porridge 


0.09-0.27 (0.5-1.5) 


0.18-0.54 (1-3) 


Thin Porridge 


0.09-0.18 (0.5-1) 


0.09-0.36 (0.5-2) 


Power Cord Length m (ft) 


0.9 (3) 


0.9 (3) 


Weight (Approx.) kg 


2.7 (5.9 lbs.) 


3.4 {7.5 lbs) 


Dimensions 
(Approx.) cm 


Width 


23.4 (9.2") 


26.3 (10.4") 


Depth 


32.1 (12.6") 


35.1 (13.8") 


Height 


20.1 (7.9") 
39.6* 2 (15.6"* 2 ) 


23.2 (9.1") 
45.2* 2 (17.8"* 2 ) 



*1 : Average power consumption in the keep warm mode in a stable condition (at a room temperature of 20'C or 
68T) 

*2: Height with the outer lid open 

• Power consumption is approximately 2W when the rice cooker is turned off. 
For further assistance contact Panasonic at: 800-21 1 -PANA (7262) or visit our website at 
www. pan asonj Q.co rn/national 



PR It 


SR-LA10N 


SR-LA18N 


mm 


120 V AC 






590 


835 


(ft) w 




84 (26*') 


95 (28* 1 ) 


L 


a* 


0.18-1.0 (1-5.5) 


0.54-1.8 (3-10) 




0.18-0.54(1-3) 


0.54-1 .08 (3-6) 






0.09-0.27 (0.5-1.5) 


0.18-0.54(1-3) 






0.09-0.18(0.5-1) 


0.09-0.36 (0.5-2) 


m(ft) 


0.9 (3) 


0.9 (3) 


fiG (ft) kg 


2.7 (5.9 lbs.) 


3.4 {7.5 lbs) 




te 


23.4 (9.2") 


26.3 (10.4") 






32.1 (12.6") 


35.1 (13.8") 


(ft) cm 




20.1 (7.9") 
39.6* 2 (15.6"* z ) 


23.2 (9.1") 
45.2* 2 (1 7.8"* z ) 



*2: tt&fc£Hltfc<!:#0K£ 

fcS^^fflKSP ttE : 800-21 1-PANA (7262) *-A^- 'J : www.panasonic.com/national 
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4$ 





SR-LA10N 


SR-LA18N 




ja-ff 120V 


(*f) w 




590 


835 




84 (26* 1 ) 


95 (28 M ) 


L 

(a) 




0.18-1.0(1-5.5) 


0.54-1.8 (3-10) 




0.18-0.54 (1-3) 


0.54-1 .08 (3-6) 




0.09-0.27 (0.5-1.5) 


0.18-0.54(1-3) 


^ 


0.09-0.18 (0.5-1) 


0.09-0.36 (0.5-2) 


zjo| m (ft) 


0.9 (3) 


0.9 (3) 




\) kg 


2.7 (5.9 lbs.) 


3.4 (7.5 lbs) 


(sf) cm 


— i 


23.4 {9.2") 


26.3(10.4") 


°[ZJ0| 


32.1 (12.6") 


35.1 (13.8") 




20.1 (7.9") 
39.6* 2 (15.6"* 2 ) 


23.2 (9.1") 
45.2* 2 (17.8"* 2 ) 



*1: °!§a| ^ ±ti\*m (ajs 20°C £| 3^) 
*2: ai¥3# <M9X^ m|s| feo| 

Panasonic^ °3^*K>1 ^£Ja|£ : 800-211 -PANA (7262)t!°^ £jsH- 3fA|^i4 
www.panasonic.com/national s] ^a^o|e.# bUmc^ 
gome* 



« 



MS! 


SR-LA10N 


SR-LA18N 


QiS 


120 V AC 


SBfittfl (ft) 
w 




590 


835 


mm 


84 (26* 1 ) 


95 (28* 1 ) 


L 

Cff) 


a* 


0.18-1.0 (1-5.5) 


0.54-1.8 (3-10) 




0.18-0.54 (1-3) 


0.54-1.08 (3-6) 


TO 


0.09-0.27 (0.5-1.5) 


0.18-0.54 (1-3) 


mm 


0.09-0.18 (0.5-1) 


0.09-0.36 (0.5-2) 


m (ft) 


0.9 (3) 


0.9 (3) 


MS (fa) kg 


2.7 (5.9 lbs.) 


3.4 (7.5 lbs) 


(fa) 
cm 


m 


23.4 (9.2") 


26.3(10.4") 


n 


32.1 (12.6") 


35.1 (13.8") 


m 


20.1 (7.9") 
39.6* 2 (15.6"* 2 ) 


23.2 (9.1") 
45.2* 2 (17.8"" 2 ) 



*2: mmmvmmm 

&3B&Si-#*llt!j, aa«800-211-PANA(7262) aagSgfflWIHW www.Danasonic.com/national ° 
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Recipes 

STEAMING VEGETABLES 



1 . Pour water into the rice cooker pan. 

2. Place the steaming basket inside the pan. 

3. Add vegetables (place in a dish if required). 

4. Close the lid and plug in the power cord. 



5. Select "Steam" and set the "Cooking time", 
(refer to the table below) 

6. Stir the vegetables occasionally and continue 
cooking until the "Cooking time" is complete. 



Vegetable 


Quantity 


Time ( minute) 


Artichokes : Globe 


: Whole 


2-4 


30-40 


: Jerusalem 


: Peeled, Whole 


2-4 


15-20 


Asparagus 


8 02. (200N) 


5-10 


Beans : Green waxed, whole 


1 lb. (SOON) 


10-12 


Broccoli 


: Spears 


1 lb. (500N) 


5-10 


Beets 


: Whole 


1 lb. (500N) 


30-35 


Carrots 


: Small, whole 


1 lb. (SOON) 


10-12 


Cauliflower 


: Flowerettes 


1 lb. (500N) 


12-14 


Corn on the Cob 


3-6 ears 


10-13 


Peas 


: Shelled 


8 oz. (200N) 


6-8 


Potatoes, Sweet Potatoes, Quartered 


5oz. (140N) 


20-25 


Summer Squash, Zucchini 


: Cut-up 


1 lb. (SOON) 


5-10 


Winter Squash 


: Pieces 


1 lb. (SOON) 


20-30 


Acorn Squash 


: Half 


1 lb. (650N) 


17-20 


Spinach 


5oz. (150N) 


6-8 


Frozen Mixed Vegetables 


10oz. (300N) 


6-8 
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